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New Zealand Crumble
Background 

This is a common dessert we learned from our New Zealand flatmate, Tess.  We had rhubarb growing in the back yard, so we used rhubarb a lot.      

Ingredients

Some kind of filling (rhubarb or apples) peeled and chopped into 1” cubes
Sugar and flour (approximately same amount of each)

1/2 block of butter

Baking powder

Directions

Boil fruit with sugar (and other flavorings if desired) until smushy.  

In another pot, melt butter and add sugar – mixture should be thick and liquidy.  Add flour and baking powder to liquid – result should be very crumbly, not a single mass.  Add desired ingredients (cinnamon, dried coconut, sunflower seeds, etc.) to flour crumble. 

Layer fruit on bottom of a greased pan.  Sprinkle crumble over top.  Bake at 180 degrees for 30 minutes.   
